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colouring matters and small proportions of sugars.    With sweet wines,
which contain larger quantities of sugars, the extract is calculated by
subtracting the sugars from the total extract (non-saccharine extract).
The extract may be determined either directly or indirectly :
1.	Indirect Method.—The specific gravities of the wine and of the
alcoholic distillate being indicated by p and pr respectively, that of the
wine freed from alcohol and then made up to its original volume is calculated
from the expression :
P = i + p -p'.
The value of the extract E per 100 c.c. cprresponding with this value P
is then determined from Table XXII. If E is equal to or greater than
4, it represents the grams of extract per 100 c.c. of the wine.1 If, however,
E is less than 4, the result of the indirect determination is regarded only
as a preliminary value, the direct method being then employed.
The indirect method is used especially for sweet and liqueur wines.
2.	Direct Method.—Two cases are distinguished:
 (a)	If the indirect extract E calculated as above does not exceed 3,
the direct determination is made by evaporating 50 c.c. of the wine in a
tared platinum dish on a boiling water-bath having an aperture 60 mm.
in diameter.   This dish should be flat-bottomed and have a diameter of
85 mm. and a height of 20 mm., with a weight of about 20 grams.    When
the residue becomes viscous (it being then necessary to watch the evapora-
tion continuously), the dish is dried outside with filter-paper and left for
2\ hours on a little tripod I cm. high in a small steam-oven.    It is then
cooled and the weight of the extract determined.
 (b)	If the extract E calculated indirectly lies between 3 and 4, such
volume of the wine is measured out from a burette as will give not more
than 1-5 gram of extract, distilled water being then added to bring the
volume up to 50 c.c.   The volume of wine to be taken is found by dividing
150 by the value of E found in the table.    The diluted wine is evaporated
in a tared dish as described above and the extract per litre of the wine
calculated.
In order that comparable values may be obtained for the extracts of
wines, the method given must be strictly followed. Besides undergoing
alteration when heated, some of the substances composing the extract of
wine, e.g., glycerine, exhibit appreciable vapour pressures, so that they
are expelled to greater or less extents according to the duration and con-
ditions of the evaporation. Hence, besides observing strictly the form
and dimensions of the capsule, the heating surface and the quantity of
wine to be used, it is well to use for the complete drying of the extract a
water-bath with compartments 10 cm, wide, 10 cm. deep and 5 cm. h%h
with a shutter having two series of apertures 2 mm. in diameter for tine
passage of air and steam.
1 The table used for the calculation of the extract is based on, tbe density of aqueous
saccharose solutions, so that the extract thus calculated has only a conventional value.
Other tables exist which are based on the densities of solutions of grape must, but in
view of the varying proportions in which the omfttaaite of the must occur in the
extracts of wines of different types, tueh tables pJ»o ftfcavtt W> more than a conventional
value.

